Food Safety Requirements

for Temporary Food Service

Prepared by the Lake County Environmental Health Department



Contact the Lake County Environmental Health Department if you have any questions:



http://www.lakemt.gov/envhealth

\

o Licensed food service operations are
subject to inspections.  M.C.A.50-50-302

o Vendors that have registered but are
exempt from licensure may be checked
for critical food handling items
(handwashing, temperatures)
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/ Water for cooking and hand \

- washing must be obtained -

from an approved source.
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/ All wastewater generated at the \

site must be disposed of in an
approved Wastewater Disposal.
Wastewater may not be disposed
of on the ground or in a sink

\ designated for hand washing. /
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Restrooms must be
available for food workers \

N

within 200 feet of the
booth location. Restrooms
must have hand washing

facilities.
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A hand washing station at \
the booth is required. The

station must consist of
warm running water, soap,
\ and paper towels. /
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Hand Washing Station

HANDWASHING STATION

Use it OFTEN! \

Use CLEAN water jugs:

1. SANITIZE with 2 tbsp unscented bleach in 1 gallon
of water — SLOSH to cover all surfaces.

2. Let STAND 5 minutes and DRAIN. DO NOT RINSE!

3. FILL with approved drinking water

SPIGOT faucet

) (no push buttons)
Dispensed

Paper Towels
{turn water off |
with paper
fowelsl)

Warm Water

-

,AT TO INCLUDE:

Container of Water
\.Nill need spigot type dispenser
EJse warm water
I.:ill with water from an approved source
;oap
I.Daper Towels
'.I'rash Bin

Water Catch Bucket
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/ A temporary food service \

may need to be supported
by a serving area.
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When do | need a Commissary Location?

A commissary kitchen ~ Commissary kitchens

is typically a must be currently The need for a
production kitchen licensed and commissary kitchen
where foods are operated in can be menu
prepared or compliance with dependent.
semi-cooked. Montana Rules.

Can be as complex as
a licensed catering
kitchen where all food
preparation occurs.

Foods requiring
limited preparation
may not need a
commissary.

Scope and frequency
of services must be
determined at the
time of plan review.
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Include a menu for all items
you plan to serve and the

N

preparation processes you
will follow. You will need to
indicate where all foods will

be purchased.
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Choosing a Food-Safe Menu

Avoid using leftovers.

If using leftovers, be sure to follow correct cooling and reheating procedures.
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Include a floor plan of the
booth. Include the location
of all equipment, hand
washing station, and
storage for personal items.
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Setting Up Your Booth

j AIR DRY

SANITIZE

N\
N
g0 [te

IO WASH

. .
& i O RN

As a guide the above example has been provided to show correct setup of a typical
temporary booth. Key areas highlighted in the example include those for hand washing,
food storage, food preparation, cooking, ware washing, and money collection. r
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List all equipment which
will be at the temporary
food service site. Include
cutting boards, utensils,
cooking and hot holding
equipment, coolers, etc.
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Examples of the Equipment and Tools You Will Need

Ice for use in beverages and as
an ingredient must be kept in Ware washing may be done in

separate coolers. a three-bin sink or temporary
set-up using bus tubs.

* [ce scoops with a handle should be
used to scoop ice.




From past experience the CDC has

seen these 6 circumstances as the

ones most likely to lead to illness
at a temporary event:

Preparing Poor Personal

Inadequate Inadequate = Food Too Far  Hygiene and
Hot Holding Reheating Ahead of Infected
Service Personnel

Contaminated
Raw Foods &
Ingredients

Inadequate
Cooling and
Cold Holding



Inadequate
Cooling and
Cold Holding

Inadequate Hot
Holding

Inadequate
Reheating

Preparing Food
Too Far Ahead
of Service

Poor Personal
Hygiene and
Infected
Personnel

Contaminated
Raw Foods &
Ingredients

Keep cold foods at or below 41°F.
Cool foods rapidly from 135°F to 41°F within 6 hours.

Keep hot foods at or above 135°F.

Within 2 hours reheat food for hot holding to at least 165°F.

Food prepared 12 or more hours before service
increases the risk of temperature abuse.

Hands must be washed thoroughly and frequently.
Sick employees/volunteers must be restricted from
all food handling activities.

Keep raw foods separate from ready-to-eat foods at all times.
All foods must come from an approved source.
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